












Biopreservation of chilled food products using their own 
beneficial microbiota: the Belgian white pudding case 
The	main	 goal	 of	 FLORPRO	project	 is	 to	 enable	 industrial	 partners	 to	 provide	 on	 the	
market	products	with	a	perfect	sensory	and	microbiological	control.	In	order	to	do	so,	
we	intend	to	act	at	several	levels,	either	in	the	recipe	of	the	product,	or	in	its	packaging,	
but	 especially	 in	 its	 microbiological	 composiKon.	 Several	 chilled	 food	 products	 were	
selected	from	diﬀerent	sectors	of	the	food	industry.	Thus,	thorough	studies	concerning	




Food	 industry	 players	 are	 subject	 to	 a	 high	 compeKKon.	 In	 this	 way,	 their	 food	
products	have	to	meet	 the	requirements	 in	 terms	of	quality	and	safety	coming	 from	
regulaKon,	 food	sector,	and	consumers.	To	do	 that,	 it	 could	be	 interesKng	 to	add	to	




















































the	 tray	 from	 swelling	 and	 stabilised	 the	 sensory	evaluaKon	at	 the	end	of	
the	shelf	life.	Moreover,	a	bioprotecKve	eﬀect	has	been	show	with	a	parKal	
inhibiKon	of	L.	monocytogenes.	 This	 strategy	 is	being	carried	out	on	other	








CONCLUSION  Figure	 ④	 shows	 that	 at	 D0	 there	 is	 no	
diﬀerence	 in	 the	 sensory	 analysis	 (global)	 of	
the	Belgian	white	pudding	between	blank	and	
inoculated	sample.	At	the	end	of	the	shelf	life	
(D21),	 biopreserved	 sample	 is	 signiﬁcantly	
beger	 quoted	 (p<0.05)	 than	 b lank.	




the	 surface	 of	 a	white	 pudding,	 it	 can	 grows	
easily	to,	at	least,	8	log	CFU.g-1	(D14).	But	when	
L.	 monocytogenes	 is	 inoculated	 concurrently	
with	the	biopreservaKve	mix	(4	log	CFU.g-1),	it	
grows	is	 limited	to	5	 log	CFU.g-1	showing	that	






























































































































Figure	 ①	 shows	 that	 the	 Total	 Viable	 Count	 at	 D0	 for	 the	 blank	














Process validation  









microorganisms	 such	 as	 several	 Lactobacillus	 species,	 Brochothrix	 sp.,	 and	
Pseudomonas	sp..	While	for	the	biopreservaKve	mix,	the	inoculated	strains	are	found:	




the	 other	 species	 are	 kept	 below	 1	 %	 except	 for	 Lb.	 nenjiangensis	 (1.7	 %)	 so	 the	
biopreservaKve	mix	allows	a	stabilisaKon	of	the	majority	species	at	D21.	
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